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I. BBEJIEHUE

Metoauyeckie pEeKOMEHJAIMU IMpelHa3HayeHbl Uil  OOy4YaloIIMXCs — KOJUIEIKa,
n3ydaromux ydeonyrw aucummuinay OII.07 WMuocTpaHHBIH S3BIK B NMPOQeCCHOHATBHON
JESITEIbHOCTH.

Metoauyeckue yka3zaHusl JUJIsl BBIIOJHEHHS MPAKTHYECKUX paboOT cO37aHbl B MOMOIIb
oOydaromuMmcst  Ayie  pabOThl HaA 3aHATUSAX MO PYKOBOACTBOM IIpemojaBaTelis W AJis
CaMOCTOSITENILHOTO BBITIOJIHEHUS PAKTUYECKUX PadOT, MPeyCMOTPEHHBIX paboyeil mporpaMMoit
BO BHEAYJUTOPHOE BpEMSI.

Metoauueckie peKOMEHIAuu Mo y4yeOHoW mucuumuinHe «/HOCTpaHHBIN S3BIK B

HpO(beCCHOHaHBHOﬁ ACATCIIBHOCTHY UMCIOT IPAKTUYCCKYIO HAITPABJIICHHOCTH U 3HAYUMOCTb.

[Tpucrymnas K BBIOJHEHUIO MPAKTUYECKON paboThl, 00yJaronrecs J0KHB BHUIMATEIBHO
Mpo4YnTaTh LCJIb U 3aJa4u 3aHATHA, O3HAKOMUTLCA C Tpe6OBaHI/I$IMI/I K YPOBHIO IIOATI'OTOBKH B
COOTBECTCTBHUU C Q)eﬂepaﬂbHI)IMI/I roCcyaapCTBCHHBIMU CTaHgapTaMu CpC€aHero
npodecCHOHaTBHOTO 00pa30BaHUs, KPATKUMH TEOPETHYECKUMH U Y4eOHO-METOAMYECKUMHU
MaTrepualaMi II0 TeMe IPAaKTUYeCKOW paboThl, OTBETUTh HAa BONPOCHI JUIS 3aKPEIUICHHS
TEOPETHYECKOT0 MaTepHaa.

Bce 3amanms k mpakTthdecko paboTe CleyeT BBIIOJHATH B COOTBETCTBUMU C
MHCTPYKIMEH, aHaIM3UPOBAaTh IIOJIyYCHHBIE B XOJ€ 3aHATHS DPE3yJIbTaThl 10 NPUBEIACHHOM
METOJTUKE.

OTt4er 0 mpakTUYECKOW paboTe O0O0ydaromuecs MOJDKHBI BBIMIOJTHHUTH 1O TPUBEICHHOMY
AITOPUTMY, OMUPAsCh Ha 00Opasell.

Hannyne noOn0XKUTENbHOM OLIGHKM IO TNPAaKTHYECKUM paboTaM HeoOXOAUMO JUis
NOJy4EHHUs 3a4eTa M0 AUCLUILUIMHE, TO3TOMY B CIIydae OTCYTCTBHS Ha ypOKe I10 JIF00O0H MpuirnHe
HJIN TTOJTYYCHUA HCYI[OBJ'ICTBOPI/ITGHI)HOI\/’I OLICHKU 3a MPAKTUYCCKYIO HCO6XOI[I/IMO HalTH BpeMA

JJI €€ BBIITOJIHCHUA WK IEpECaaqn.

Buumanwue! Ecnu B mporiecce NOArOTOBKU K MPAKTUYECKUM paboTaM WM MPH PELICHUU
3aa4 y o0y4aroIuXcsi BO3HUKAIOT BOIIPOCHI, PA3PEIINTh KOTOPBIE CAMOCTOSITENILHO HE yaeTcs,
HE00X0IuMO 00paTUThCS K MpENnoAaBaTeso JAJi MOJyuyeHUs! pa3bsICHEHUN WM yKa3aHUl B THU

KOHCYJ'IBTaI_[I/Iﬁ WU JIOMOJTHUTEIbHBIX 3aHATHIA.



2. MIEPEYEHb NIPAKTUYECKHUX PABOT IO JUCHUIIJIMHE OII1.07
«MHOCTPAHHBINA S3bIK B IPO®ECCUOHAJIBHOMU JESTEJIBHOCTH»
Il kype, VI cemecTp

TeMa npakTuyecKoi . . Koi-Bo
Ne paznena, Tembl OcBocHUE YMEHUIT B IPOLIECCEe 3aHITUI
paboThI 4acoB
Tema 1. [Tokynku. Use of English [TpoBepuTh YpoBeHHb CHOPMUPOBAHHOCTH
Grammar rpaMMaTHYECKOTO HaBbIKA HCIOJIb30BAHHMS
The Present Simple. | HacTosIIer0 IPOCTOTO (HEOMIPEIEIIEHHOTO)
spemenn (The Present Simple). 6
Tema 2. B Use of English [IpoBepUTh YMEHHE YUTAThH TEKCT C ITOJHBIM
pecTopaHe. Grammar/Vocabulary | monumaHueM NpoYMTaHHOTO, U3BJICKAThH
TI'nazonwt 10 be u to KOHKPETHYI0 HH(OpPMAIIHIO, YPOBEHb
have ¢ Past Simple. c(hOpMHUPOBAHHOCTH HABBIKA PACTIO3HABAHUS
JICKCUYECKUX EIMHHMII 10 TEME.
7
Tema 3. Kak u uto Use of English [IpoBepuTh yMEHHE YUTATh TEKCT C IOJIHBIM
enst B CLIA u Grammar/Vocabulary | moHnmanuem MpoOYUTaHHOTO, U3BJICKATh
Beankoopuranuu. The Adjective. KOHKPETHYIO HH(OPMAILINIO, YPOBEHB
Degrees of Comparison | chopMupoBaHHOCTH HaBBIKA PaCIIO3HABAHUS
JICKCUYECKUX EIMHHMII 10 TEME.
[IpoBepuTh YpOBEHb rPaAMMATHYECKOTO
HaBbBIKA UCIIOJIb30BaHUs Oy IyIIEro MPOCTOro
BPEMEHH U CTCTICHEH CPaBHEHUS
MpUJIaraTebHbIX
7
Tema 4. Pycckas Use of English [IpoBepuTh yMEHHE YUTATh TEKCT C ITOJHBIM
KYXHSI Grammar/Vocabulary | moHumaHnuem NpoOYMTaHHOTO, YPOBEHb
The Passive Voice c(OPMHPOBAHHOCTH HABBIKA PACTIO3HABAHUS
JIEKCUYECKUX SIUHHMII TI0 TEME.
[TpoBepuTh YpOoBEHb CHOPMUPOBAHHOCTH
rpaMMaTHYECKOTO HaBbIKA MCIOIb30BaHHUS
MACCUBHOTO 3aJI0Ta. 9
Tema 5. Most Use of English [IpoBepuTh YMEHHE YUTATh TEKCT C ITOJHBIM
npodgeccus - moBap Grammar/Vocabulary | moHnmMaHueM MPOYUTAHHOTO, U3BJICKAThH
The Numeral KOHKPETHYIO0 HH(POPMAIIHIO, PACTIO3HABATh
JIEKCUYECKUE SAMHUIIBI TT0 TEME.
[TpoBeputh ypoBeHb CHOPMUPOBAHHOCTH
rPaMMaTHYECKOTO HAaBBIKA UCIIOB30BAHMUS
YHCITUTENHHBIX. 10
Tema 6. 310poBoe Use of English [TpoBepHuTh YMEHUE YUTATH TEKCT C IOTHBIM
NMUTaHHe Grammar/Vocabulary | monnmanueM MpOYUTAHHOTO, U3BJICKATh
Word-Formation KOHKPETHYIO HH(POPMAIIHIO.
[TpoBepuTh ypoBeHb CHOPMUPOBAHHOCTH
rPaMMaTHYECKOTO HAaBBIKA UCIIOIB30BAHMUS
dhopm crtoBooOpazoBaHws. 14
Hmozo na lll kypce: 53
Bcezo: 53




3. METOAUYECKHUE MATEPHUAJIBI VIS IPAKTUYECKUX PABOT
Tema 1. «Iloxkynmkmn»
IpakTuyeckue 3ansiTus 1-3

L]env 3a0anus .

Hayuuth pacckaspiBaTh 00 OT[elaX MarasMHa W 00 OCHOBHBIX TOBapax, KOTOpbIE B HHX
HPOJIAIOTCS;

MIPOBEPUTH YPOBEHBb C(HOPMUPOBAHHOCTH ITPAMMATUYECKOTO HABBIKA UCIIOJIE30BAHUS
HacTosIero npocroro (HeonpeaeacHuoro) spemenu (The Present Simple);

Konuuecmeo uacos — 6 uacos

Dopma opeanuzayuu 3anamus — THAUBUYaJIbHAsA, TPYIIIOBas

Buowt 3a0anuii— gap—filling (3amonHenue mpomyckoB), MHOXKECTBEHHBIN BBIOOP.
Obopyoosanue 3ansmusi: TATAKTHICCKHAE Pa3IaTOYHbIe MATEPHAIIBI

Dopma omuemHocmuy no 3aHsAMul; TICbMEHHBIC OTBETHI Ha 3a/IaHUSI
CopeprkaHue IPaKkTHYECKOI paboThI:

Mara3sunsl, TOBapbl, COBEPIICHHUE ITOKYIIOK
Heonpenenenusie MecTouMeHU

MeToaHUYeCKHE COBETHI M PEKOMEHIAIMH 110 BbINOJHEHHIO MPAKTHYECKHX pa0doT:
® BBCCTHU HOBYIO JICKCHUKY TEMbI U PCUCBLIC KIIMIIC, UCITI0JIB3YA KOHCIICKT YPOKa;

® [IPOYUTATh U IIEPEBECTH TEKCT I10 TEME;

®  BBINOJHUTH ayAUPOBAHNUE;

e  BBINOJHUTH YIPAKHEHHSI HA pa3BUTHE HABBIKOB YCTHOM peyH;

e pa3o0paTh BHUJIBI U MpaBUIIa yIOTpeOIeHUs HEONpeAeIEHHBIX MECTOMMEHNUH;

e  BBINOJHUTH YIPAKHEHUS HA 3aKPEIJICHUE IPAMMAaTUYECKUX HABBIKOB;

® COCTaBUTh AMAJIOTU Ha TeMy «B Marazune»;

e  BBIIOJNHHUTH ayJAUPOBaHHE — BUIEO «Pycckumii Marasus B Hero-Hopkey;

® KOHTPOJUPOBAaTb YCBOEHHE MPOWUIEHHOTO Marepuana (MOHOJOTHYECKUE
BBICKa3bIBaHUSI, BBINIOJIHEHUE TECTOBBIX 33aHUM).

Kpurepun onenkmu:

OlleHKAa JIEKCHKA rpaMMaTHKa cojepiKaHue
«5» Crynent wucnonssyet | CTyneHT He | Conepxanue
JIEKCUKY U TPOCThIE | TOMYCKaeT ONHCaHUSA
TJINYH
0 0 CTPYKTYpBbI B | JIEKCHUKO- COOTBETCTBYET

COOTBETCTBUU C TEMOW | paMMaTHYE€CKHUE | 3aJJaHHOU Teme
OIIINOKH.




«4» Crynent wucnonssyer | Crygent penko | ConepxkaHue
JIEKCUKY ¢ TPOCTBIE | JOMYCKAaeT HECKOJIbKO OTXOJMT
xopotuo CTPYKTYPBI JIEKCUKO- OT TEMBbl, HEMOJIHO
MPaBUIILHO, IONYCKAET | FPaMMaTHYECKUE | PACKpbITa TeMa
OLIMOKKA B CJOXHBIX | OLIMOKH.
CJIOBax.
«3» Crynent wucnonsiyet | CTyleHT ConepxaHue O4YEHb
JIEKCUKY U TPOCThIE | TOMYCKaeT KpaTKoe, Tema
YAOBICTEOPHTEILHO CTPYKTYpBI B | rpaMMAaTHUYECKUE | PacKpbITa
OCHOBHOM IPaBUJIBHO. | OLIMOKHU. HEZ0CTaTOYHO
«2» Crygent wucnons3yer | Cryaent  vacro | Comepxanue HE
OTrpaHUYCHHYIO JIOTTYCKaeT COOTBETCTBYET
HEYAOBICTEOPUTEILHO JIEKCUKY,  JOMYCKAaeT | rpaMMaTHYEeCKUEe | 3aJJaHHOM TeMe.
OIIHUOKH. OIIUOKH.

ITAJOH NPAKTHYECKOH Pa0OThI:

1. Translate:
Shopping

Shopping is an opportunity to buy everything what we need, from food to clothes. When we do
the shopping we get to know a lot of information about different goods, their prices, quality. We
learn to choose products, to spend money rationally. Someone will say that shopping is an
original way of spending free time. Someone will say that it's a forced waste of money. Today,
shopping is a means of our existence and living.
It’s a so called exchange of money for any kinds of goods (from pins to vehicles). Thus, if you
want to live in this world shopping is a real necessity for you. Everyone does the shopping: from

the poor to a millionaire.

By the way, shopping is a great entertainment too. If you want to relax, shopping is for you.
Many girls enjoy shopping and spend the whole day visiting shops and buying things. For them
the process of shopping is more important than purchasing. While shopping we talk, with, other
people, get experience, get to know many interesting things. But, of course, shopping depends
not only on our mood but on our money, too. If you have a lot of money -you can choose what
you want if you don't have — you are to be very economical and buy only the things which are

essential.

Nowadays there are different ways of shopping. Years ago people went to the shops and bought
everything they needed. With the development of progress shopping began to change and now
you can purchase things on the Internet. To attract customers shops provide various services: free
home delivery and installation of some gadgets, money-back guarantee, buy and win coupons,
repair services. They sell their goods on credit and what not. How inventive people may be in
their thirst to get to somebody else's money!
While speaking about shopping I can't but mention a very specific phenomenon of our life -
advertising. We have to listen to ads and watch commercials at least hundred times a day. It
penetrates to our minds and makes us wear some kind of clothes and shoes, it insists on our
chewing all the time, cleaning our teeth with Colgate after we drink Coffee Nescafe.

As there are many different goods, so there are many shops which sell this or that kind of
products. Here's a short guide of different kinds of shops. Department stores have many different
departments: haberdashery, headwear, perfumery, stationery, leather goods, sports goods, china
and glass, fabrics, linen, readymade men's and ladies' departments. In the ladies' clothing




department you can choose dresses, skirts, blouses, coats, underwear. In the men's clothing
department one can buy suits, sweaters, cardigans, pullovers, trousers and woolen jackets. We go
to the dairy shop to buy milk, cream, cheese. Tinned fish, caviar, crabs, lobsters, and different
sorts of fish — carp, cod, salmon, trout, mackerel — can be found at the fishmonger's. Sugar,
semolina, buckwheat, rice, coffee, spaghetti, noodles are sold at the grocer's. At the greengrocer's
we can find all sorts of vegetables and fruit. Well, all this stuff you may buy at a market place
and very often it is cheaper and of better quality. There are also big supermarkets where you can
buy everything. Such shops are very universal and well-stocked. Moreover, we can order goods
by telephone and with the help of different catalogues and fashion magazines.

2. Translate the sentences:

B Cankr-IlerepOypre MHOTO THIIEpMApKETOB: (IEPEYUCIUTh HE MEHEE 5).

Mou mo0umbie cyniepmapkeTsl — 310 [TnoBaus, Maraut u BepHsIid.

S 3naro muOTO pHIHKOB B CankT-IlerepOypre: (mepeuncianTh He MeHee 6).
I'naBubie yauBepmaru Cankr-IlerepOypra — 310 (IepeyrcanTb He MeHee 4).

JIBa pasa B HEZEINIO sl XOKY B TUIIEPMApKET U MOKYIal MOU JHOOMMbIE IPOAYKTHI:
(mepeducauTh HE MeHee §).

agrwpnE

M CTOYHHUKH.

1. 1. «A.Il I'ony6es, H.B. bamox AHrnuiickuii sa3bik: yueOHuk uist yupexaenuit CIIO. -
19-e m3x. crep. - M.: U3parenbckuii nentp «Axanemusi». 2020. — 336 c.: .
3. Dnektponnbiii pecypc: URL: http://grammar-tei.com/tema-shopping-po-anglijskomu-

yazyku-s-perevodom

Tema 2. «B pecTopane.
IIpakTnyeckue padorsi 4-6

L]env 3a0anuil — IPOBEPUTH YMEHHUE YUTATh TEKCT C TIOJHBIM MOHMMAHUEM MTPOYUTAHHOTO,
U3BJIEKATh KOHKPETHYIO MH(OPMAIIHIO, YPOBEHb CPOPMUPOBAHHOCTH HABBIKA PACIIO3HABAHUS
JICKCUYIECKUX SIMHMII IT0 TeMe, KOTOPBIC TIPEIbSIBICHBI HA CTPAHUIIAX yICOHHKA.
Konuuecmeo uacos - Tuac
Dopma opeanuzayuu 3auamus — AHAABHTyalbHAs, TPYITIOBAs, TTApHAS
Buo 3aoanus — filling in Menu Card
Obopyoosanue 3anamus. TUITAKTHYECKUE Pa3daTOUYHbIE MaTePUATIBI
dopma omuemHocmu no 3aHAMUK. HaIUCAHHOE MEHIO Kade
Cogepxanue npaktudeckon padbotel: B pecropane. Buasl pecropanoB. CTONOBBINA ATHKET.

I'pammaruka: ['narounsr to be u to have B Past Simple.
Metoaunueckne cOBeThl H PEKOMEH/IAIMH 110 BLINOJHEHUI0 MPAKTHYECKHUX PA0doT:
e BBECTH HOBYIO JIEKCHKY TEMbI U peUEBbIC KITHIIIE, UCIIOIB3YsT KOHCIIEKT YPOKa,

® MIPOYHTATh U MEPEBECTU TECKCTHI I10 TEME,

¢  BLIINOJHUTL ayAUPOBAHUEC — BUACO «CTOIIOBBII ATUKET»

® TICPCBCCTH TEKCT «HpaBI/IHa IMMOBEACHHUS 3a CTOJIOM I1I0 BCEMY MHUDPY»,

®  BBIIIOJHHUTD YIIPAXKHCHUA HA 3aKPCTINIICHUEC T'PAMMAaTUUCCKHUX HABBIKOB,

® KOHTPOJUPOBATH YCBOCHUC HpOfI,Z[CHHOFO Marcpurajia (MOHOJ’IOI‘I/I‘IGCKI/IC
BBICKa3bIBaHUsI, BBIITIOJTHEHHUEC TCCTOBBIX 3anaHm‘/i).


http://grammar-tei.com/tema-shopping-po-anglijskomu-yazyku-s-perevodom
http://grammar-tei.com/tema-shopping-po-anglijskomu-yazyku-s-perevodom

Kpurepum ouenku:

OIleHKA JEKCHKA rpaMMAaTHKAa coJepxaHue
«5» Crynent ucnons3yet | CTygeHT He | ConepxaHue
JEKCUKY W MPOCThIE | IOMYCKAET OITHICaHMS
OTIHYHO CTPYKTYPBI B | JICKCHKO- COOTBETCTBYET
COOTBETCTBUH C TEMOM rpaMMaTH4YE€CKHUE | 3aJJaHHOU Teme
OIIIMOKH.
«4» CryneHt ucnons3yeT | Cryaent penko | Coaepxanue
JEKCUKY W MPOCThIE | IOMYCKAET HECKOJIBKO OTXOJUT
Xopoiuo CTPYKTYPHl  MPABWIBHO, | JIEKCHKO- OT TEMBI, HEIOJHO
JOTTyCKaeT OIIMOKH TpU | TpPaMMAaTHYECKHE | PacKphbITa TeMa
HCIIOJL30BaHUH CJI0KHBIX | OILIMOKH.
CTPYKTYP.
«3» CryneHt ucnons3yet | CTyaeHT ConepxaHue O4YEHb
JEKCUKY U TPOCThIE | TOMYCKaeT KpaTtkoe, TeMa
YAOBJIETBOPUTEILHO CTPYKTYpbl B OCHOBHOM | FpaMMaTHYECKHE | PacKpbITa
IIPaBUJIBHO. OLLIMOKHU. HEJOCTATOYHO
«2» Crynent ucnons3yeT | Cryagent  vacro | Copepxanue HE
OTPAaHUYCHHYIO JIEKCHUKY, | IOIyCKAeT COOTBETCTBYET
HEYA0BICTBOPUTETL JIOTTYCKaeT OIITNOKHU. rpaMMaTH4Ye€CKHE | 3aJIaHHOU TEME.
Ho OIIIMOKH.

ITAJI0H NPAKTHYECKOI0 3aHATHS:

1.Fill in the Menu Card.

Use Lexical Support on pages 158 — 168, exercise 5 on page 35 and the example below.

Menu Card
Starters Side Dishes
Herring with onion Fried potatoes
Assorted fish Mashed potatoes

Assorted meat

Boiled vegetables

Salads

Cucumber and tomato salad

Specialties
Roast duck and apples

Crab salad Bared carp with mushrooms
Fish salad Hotpot

Soups Desserts

Mushroom soup Ice cream

Onion soup Mousse




Pea soup
Beef tea and patties

Main courses Beverages
Lamb chop Mineral water
Entrecote Coca-Cola
Roast beef

Boiled sturgeon

Fried salmon

2. Translate and write about table manners in Russia:
Table Manners across the world
Western Europe (including United Kingdom)

Traditionally in Western Europe, the host or hostess takes the first bite unless he or she instructs
otherwise. The host begins after all food for that course has been served and everyone is seated.
In religious households, a family meal may commence with saying grace, or at dinner parties the
guests might begin the meal by offering some favorable comments on the food and thanks to the
host. In a group dining situation it is considered impolite to begin eating before all the group
have been served their food and are ready to start.

Napkins should be placed on the lap and not tucked into clothing. They should not be used for
anything other than wiping your mouth and should be placed unfolded on the seat of your chair
should you need to leave the table during the meal or placed unfolded on the table when the meal
is finished.

The fork is held with the left hand and the knife held with the right. The fork is held generally
with the tines down, using the knife to cut food or help guide food on to the fork. Under no
circumstances should the fork be held like a shovel, with all fingers wrapped around the base. A
single mouthful of food should be lifted on the fork and you should not chew or bite food from
the fork. The knife should be held with the base into the palm of the hand, not like a pen with the
base resting between the thumb and forefinger. The knife must never enter the mouth or be
licked. When eating soup, the spoon is held in the right hand and the bowl tipped away from the
diner, scooping the soup in outward movements. The soup spoon should never be put into the
mouth, and soup should be sipped from the side of the spoon, not the end. Food should always be
chewed with the mouth closed. Talking with food in one's mouth is seen as very rude. Licking
one's fingers and eating slowly can also be considered impolite.

Only white wine or rosé is held by the stem of the glass; red by the bowl. Pouring one's own
drink when eating with other people is acceptable, but it is more polite to offer to pour drinks to
the people sitting on either side. Wine bottles should not be upturned in an ice bucket when
empty.

It is impolite to reach over someone's plate to pick up food or other items. Diners should always
ask for items to be passed along the table to them. In the same vein, diners who are not
themselves using the item should pass those items directly to the person who asked, or to
someone else who can pass them along to the person. It is also rude to slurp food, eat noisily or
make noise with cutlery.

Elbows should remain off the table.



https://en.wikipedia.org/wiki/Grace_(prayer)
https://en.wikipedia.org/wiki/Soup

When one has finished eating, regardless of whether the plate is empty or not, this should be
communicated to others by placing the knife and fork together on the plate at either the 6 o'clock
position (facing upwards), or the 4 o'clock position (facing towards approximately 10 o'clock).
The fork tines should face upwards. The napkin, if there is one, should be folded (not too neatly,
so it's obvious that it was used) to the left of the plate. This is particularly customary in
restaurants, where it is understood as a cue by waiters that one's plate can be collected.

Should a mobile telephone (or any other modern device) ring or if a text message is received, the
diner should ignore the call. In exceptional cases where the diner feels the call may be of an
urgent nature, they should ask to be excused, leave the room and take the call (or read the text
message) out of earshot of the other diners. Placing a phone, keys, handbag or wallet on the
dinner table is considered rude.

North America

Modern etiquette provides the smallest numbers and types of utensils necessary for dining. Only
utensils which are to be used for the planned meal should be set. Even if needed, hosts should
not have more than three utensils on either side of the plate before a meal. If extra utensils are
needed, they may be brought to the table along with later courses.

A tablecloth extending 10-15 inches past the edge of the table should be used for formal dinners,
while placemats may be used for breakfast, lunch, and informal suppers. Candlesticks, even if
not lit, should not be on the table while dining during daylight hours. At some restaurants,
women may be asked for their orders before men.

Men's and unisex hats should never be worn at the table. Ladies' hats may be worn during the
day if visiting others.

Phones and other distracting items should not be used at the dining table.

When eating soup or other food served with bowl and spoons, the spoon is always pushed away
from oneself, rather than being drawn toward oneself. Food never slurped. This stems from
aristocratic views that drawing the spoon toward oneself portrayed negative images of either
hunger and gluttony.

The fork may be used in the American style (in the left hand while cutting and in the right hand
to pick up food) or the European Continental style (fork always in the left hand). The napkin
should be left on the seat of a chair only when leaving temporarily. Upon leaving the table at the
end of a meal, the napkin is placed loosely on the table to the left of the plate.[8!

India

In formal settings, the host asks the guests to start the meal. Generally, one should not leave the
table before the host or the eldest person finishes his or her food. It is also considered impolite to
leave the table without asking for the host's or the elder's permission. Normally whoever
completes first will wait for others and after everybody is finished all leave the table.

In a traditional Indian meal setup, the following is observed. Normally the plate is served with
small quantities of all the food items.

A cardinal rule of dining is to use the right hand when eating or receiving food. Hand washing,
both before sitting at a table and after eating, is important.

Small amounts of food are taken at a time, ensuring that food is not wasted. It is considered
important to finish each item on the plate out of respect for the food being served. Traditionally,
food should be eaten as it is served, without asking for salt or pepper. It is however, now
acceptable to express a personal preference for salt or pepper and to ask for it.


https://en.wikipedia.org/wiki/Table_manners#cite_note-18

Distorting or playing with food is unacceptable. Eating at a moderate pace is important, as eating
too slowly may imply a dislike of the food and eating too quickly is considered rude. Generally,
it is acceptable to burp, slurp while at the table. Staring at another diner's plate is also considered
rude. It is inappropriate to make sounds while chewing. Certain Indian food items can create
sounds, so it is important to close the mouth and chew at a moderate pace.

At the dining table, attention must be paid to specific behaviors that may indicate distraction or
rudeness. Answering phone calls, sending messages and using inappropriate language are
considered inappropriate while dining and while elders are present.

Korea

In formal settings, a meal is commenced when the eldest or most senior diner at the table
partakes of any of the foods on the table. Before partaking, intention to enjoy their meal should
be expressed. Similarly, satisfaction or enjoyment of that meal should be expressed at its
completion. On occasion, there are some dishes which require additional cooking or serving at
the table. In this case, the youngest or lowest-ranked adult diner should perform this task. When
serving, diners are served food and drink in descending order starting with the eldest or highest-
ranked diner to the youngest or lowest-ranked.

Rice is always consumed with a spoon and never with chopsticks in formal settings. Picking up
one's plate or bowl and bringing it to the mouth is considered rude.

Usually, diners will have a bowl of soup on the right with a bow! of rice to its left. Alternatively,
soup may be served in a single large communal pot to be consumed directly or ladled into
individual bowls. Dining utensils will include a pair of chopsticks and a spoon. Common
chopstick etiquette should be followed but rice is generally eaten with the spoon instead of
chopsticks. Often some form of protein (meat, poultry, fish) will be served as a main course and
placed at the center of the table within reach of the diners. The last piece of food on a communal
dish should not be served to oneself without first asking for permission, but, if offered the last bit
of food in the communal dish, it is considered rude to refuse the offer. Bowls of rice or soup
should not be picked up off the table while dining, an exception being made for large bowls of
Korean noodle soup. Slurping while eating noodles and soup is generally acceptable. It is not
uncommon to chew with the mouth open.

When serving alcohol in Korea, the bottle should be held with the right hand, supported lightly
with the left hand

If alcohol is served with the meal, it is common practice that when alcohol is first served for the
eldest/highest-ranked diner to make a toast and for diners to clink their glasses together before
drinking. The clinking of glasses together is often done throughout the meal. A host should never
serve alcohol to themselves. Likewise, it is considered rude to drink alone. Instead, keep pace
with other diners and both serve and be served the alcohol. Alcohol should always be served to
older and higher-ranked diners with both hands, and younger or lower-ranked diners may turn
their face away from other diners when drinking the alcohol.

HepeBozL TEKCTa «MaHepLI HOBE€ACHUA 3a CTOJIOM»:

3anagnas EBpona (Bkiouas BesmkoOpuranuio)

TpanuuronHo B 3anaaHol EBporne X0351H WM X0351MKa OTKYChIBAIOT MEPBBIN KyCOUeK. XO0351H
HauMHAaeT Mocje TOro, Kak BCs eJla JUlst 3Toro 0Jro/a Oblila IojlaHa U Bce paccenuch. B
PENMTHO3HBIX CEMBSX CEMENHAs Tpare3a MOKET HAYNHATHCS C POU3HECEHUSI MOJIUTBBI, WJIM HA
3BaHbIX 00€/1aX FOCTH MOTYT HauaTh Tparesy, MpeIiokKHUB HECKOJIBKO OIaronpHusITHBIX
KOMMEHTapHUEB O €/Ie U 1Mobyarojapys xo3suHa. B cutyanuu rpynmnoBoro y>KuHa CUuTaeTcs
HEBEKJIMBBIM HAYMHATH €CTh JI0 TOT0, KaK BCA IPYIIIA MOJIYYUT CBOIO ey U OyAeT roToBa
HayaTh.


https://en.wikipedia.org/wiki/Korean_noodles

Canderku cienyeT KJIacTh Ha KOJICHH, a HE 3allpaBIATh B 0/1ek1y. OHHM HE TOJIKHBI
MCIIOJIb30BAThCS HU JIJISl UEr0, KpOME BBITHPAHUS PTa, M TOJKHBI OBITH TOMELICHBI
pa3BEpHYTHIMM Ha CUACHBE BALIETO CTYJA, €CJIM BaM HYKHO IIOKMHYTh CTOJI BO BPEMsI €1bl MU
MOJIOKUTH Pa3BEPHYTHIMU Ha CTOJ, KOT/IA €7a 3aKOHYEHA.

Bunka nep>xutcs 1eBoi pyKoi, a HOXK-TIpaBoil. Buiky 0ObIYHO iepkaT 3yOIiamMu BHU3,
MCIIOJIB3YS HOX JIJISl pa3pe3aHusi MUY UK TIOMOTasi HallpaBJIATh MUILY Ha BHIKY. Hu npu kakux
00CTOSATENLCTBAX BUIIKY HE CIIEIYeT IepKaTh KAk JIONaTy, 00XBATUB €€ OCHOBAHHE BCEMHU
nanbiamMu. OQUH MIOTOK MUIMY JT0JKEH ObITh MOJAHST Ha BUJIKE, U BBl HE JTOJIKHBI )KeBaTh WU
KycaTb Uiy ¢ BWIKU. Hox cieayeT nep>katb OCHOBAaHUEM B JIAJIOHH, A HE KaK PYUKY,
OCHOBaHUE KOTOPOU HAXOAMUTCS MEXAy OONBIINM U YKa3aTelbHbIM Nnajgbiamu. Hox Hukoraa He
JIOJKEH BXOJAUTH B poT Wi ObITh 001m3aH. Koraa BeI eaute cym, JOXKKY JepkKat B IPaBOH pyKe,
a MHUCKY OIPOKU/IBIBAIOT B CTOPOHY OT 3aKyCOYHOM, 3a4epIibIBasi CyIl HAPY>KHBIMU JIBH>KEHUSMHU.
CynoBy!o J0XKKY HUKOTJa HE CJIEIyeT KJIACTh B POT, U CYII CIEAYET MUTh CO CTOPOHBI JIOKKH, a
He ¢ koH1a. [Iumy Bcerga cineayer keBath ¢ 3aKpbIThIM pTOM. Pa3roBop c enoit Bo pTy
cuuTaercs oyeHb rpyObiM. OOIM3bIBaHUE MATBIIEB U MEUICHHAS €/]a TAKXKE MOTYT CUATAThCA
HEBEKJIMBBIMHU.

Tonpko 6ermoe BUHO WK pO30BOE IEPIKUTCS 32 HOKKY OOKalia, KpacHOe-3a yairy. HanuBanue
COOCTBEHHOT'0 HAMUTKA BO BPEMS €/Ibl C APYTUMHU JIFOJAbMH IIPUEMIIEMO, HO 0oJiee BEXKIINBO
IPEJIOKUTh HATUTh HAIIUTKY JIFOJSM, CUJIALIUM 110 00€ CTOpOHbl. BUHHbBIE OyTHUIKM HE CIENyeT
OTPOKHUIBIBATH B BEJIEPKO CO JIbJAOM, KOTJ]a OHU MYCTHI.

HesexnuBo npoTsAruBaTh pyKy HaJl UYb€H-TO TapeIKOH, YTOOBI B3STh €1y WU APYTUE NPEAMETHI.
[TocetuTenu Bceraa JOMKHBI TPOCUTH, YTOOBI UM NIEpeaBaIM MIPEAMETHI 10 CTONY. TOYHO Tak
e MOCETUTENHN, KOTOPbIE CAMU HE MUCHOJb3YIOT 3TOT MPEAMET, JOJKHBI IEPEAATh ITH NMPEAMETHI
HEMOCPEJICTBEHHO YEI0BEKY, KOTOPBIN MOMPOCHII, HIIK KOMY-TO €IIle, KTO MOXKET MepeaaTh ux
ATOMY uelnoBeKy. Taxke HEBEXIIMBO YaBKaTh €/10M, IIYMHO €CTh WJIU IIYMETh CTOJIOBBIMU
puOOpaMHu.

JIoKTH TOJIKHBI OCTaBAaThCS BHE CTOJIA.

Korna BbI 3aKOHUKTE €CTh, HE3aBUCUMO OT TOTO, ITyCTa TapeiKa WK HET, 00 3TOM CleayeT
COOOIUTH APYTrUM, IOMECTUB HOXK U BUJIKY BMECTE Ha TapeiKy JINOO B MOJIOKEHHUE 6 4acoB
(oOpamenHoe BBepX), MO0 B nonoxkeHue 4 yaca (oOpaienHnoe npumepHo K 10 yacam). 3yO1rs
BUJIKU JOJDKHBI ObITh 0OparieHsl BBepx. Canderka, eciu oHa ecTh, JOHKHA OBITh CI0XKeHa (He
CJIMIIKOM aKKypaTHO, YTOOBI ObUIO OYEBUHO, YTO €10 MOJIb30BAIMCH) CIIEBa OT TapeiIKU. DTO
0COOEHHO PACTIPOCTPAHEHO B PECTOPAHAX, T/Ie OUIIMAHTHI TOHUMAIOT 3TO KaK CUTHAI O TOM,
YTO MOXKHO 3a0paTh CBOIO TapeJKy.

Ecnu 3a3BoHUT MOOUIIBHBIN TeseoH (Uiu J1I000€e Ipyroe COBPEMEHHOE YCTPOHCTBO) WU
HOCTYIUT TEKCTOBOE COOOIIEHHUE, 3aKYCOUHAs JOJKHA IPOUTHOPHUPOBATh 3BOHOK. B
HCKJTIOYMTENIbHBIX CIIydasx, KOTJa MOCETUTENb CUUTAET, YTO 3BOHOK MOXKET OBITh CPOUHBIM, OH
JIOJKEH TMONPOCUTh U3BUHEHMS, BBINTH U3 KOMHAThI U OTBETUTH HA 3BOHOK (MJIM MIPOYUTATh
TEKCTOBOE COOOIIEHNE) BHE MPEENIOB CIBIIIMMOCTH JIPYTUX NoceTuTenel. Pazmenienue
TesnedoHa, KIrouel, CyMOUKH WM KOIIeIbKka Ha 00eIEHHOM CTOJIE CUUTAETCS TPYOBIM.
CeBepHasi AMepuka

CoBpeMEHHBIN 3TUKET NIPENYCMATPUBAET HAMMEHbILIEE KOJIMUECTBO U TUIIBI IOCY/bI,
HeoOxoauMoi Juist Tparnessl. JlomkHa ObITh YyCTaHOBIIEHA TOJIBKO MOCY/1a, KOTOpast Oyner
UCIIOJIb30BAThCS JUIS 3aIJIAaHMPOBAHHOTO IipueMa NuIy. J{axke eciu 3To He00X0AUMO, X035€Ba
HE JOJKHBI UMETh 00JIee TPEX CTOJOBBIX MTPUOOPOB MO 00€ CTOPOHBI TapeNKu nepen eaoi. Ecim
TpeOyeTcs TOMOIHUTENbHAs TOCY/1a, €€ MOYKHO IPUHECTH K CTOJIY BMecTe ¢ 0oJiee O3 THUMHU
OJIFOJaMU.

Ckareptb, BeicTynatomas Ha 10-15 nroiiMoB 3a kpaii crona, JOIKHA UCIIOJIb30BATHCS IS
oduIaIbHbIX 00€10B, B TO BpeMs Kak caj(eTKH MOTYT UCIOJIb30BaThCA Ul 3aBTpaka, ooena u
HePOpPMaIbHBIX Y>KUHOB. [10/ICBEUHNKH, Jaske €CITU OHU HE TOPST, HE JI0JDKHBI CTOSITh HAa CTOJIE
BO BpeMs 00e/a B IHEBHOE BpeMs. B HEKOTOpBIX pecTopaHax >KEHIIMH MOTYT IOIPOCUTh
c/IeNaTh 3aKa3 paHblle MY>KUYHH.
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My:KCKr€e U YHUCEKC HUISIITBI HUKOTJA HE CJIEYeT HOCUTD 3a CTOJIOM. JKEeHCKUe HUIANbl MOXKHO
HOCHUTb B TEUEHUE JIHS, €CJIU BbI OCEIAETE APYTHUX JOJIEH.

TenedoHsl U ApyrHe OTBIEKAIOIINE IPEAMETHI HE TOJKHBI HCIIOIB30BAThCS 32 00€ICHHBIM
CTOJIOM.

Korna BbI equTe cyn uin Apyryro MUy, 0JAaBaeMyro ¢ MUCKOM U JIOKKaMHU, JIOKKa BCeraa
OTTaJIKUBAETCs OT cebsl, a He mpuTsAruBaercs k cede. Ena Hukoraa He yaBkana. OTO MPOUCTEKAeT
U3 apUCTOKPATHYECKHX B3IJISAJOB, COIJIACHO KOTOPHIM MPUTATUBAHUE JIOKKHU K ce0e n300paxaio
HEraTUBHBIE 00pa3bl Tooa U 00KOpCTRa.

Buiika Mo>keT UCIOIb30BaThCSl B aMEPUKAHCKOM CTHIIE (B JIEBOM pyKe BO BPEMS PE3KU U B
paBoi pyke, 4TOObI 3a0paTh €Ay) UK B €BPONEHCKOM KOHTMHEHTAIbHOM CTHJIE (BHJIKA BCETAa
B JIeBOI1 pyke). CandeTky cieayeT OCTaBIsATh Ha CHACHBE CTYyJIa TOJIBKO MPH BPEMEHHOM YXO/JIe.
[Toxumas cTos B KOHIIE Tpamesbl, caideTka cBOOOIHO KIaIeTCsl Ha CTOJ ciieBa OT Tapenku.[18]
Nuans

B odunmansHoit 06cTaHOBKE X035UH MPOCUT rocTeil HauaTh Tpane3y. Kak npaBuio, He cienyer
BCTaBaTh U3-3a CTOJIA /10 TOT0, KAK XO35IMH WJIU CTApIINN YEJIOBEK 3aKOHUYUT CBOIO ey. Taxxke
CUMTAETCS] HEBEXAKJIMBBIM MOKUJATh CTOJI, HE CIIPOCUB Pa3peIICHUs X035IMHA WA CTapEHIINHBI.
OOBIYHO TOT, KTO 3aBEPIIACT NEPBLIM, OYJET KJaTh IPYrUX, U MOCJE TOTr0, KaK BCE 3aKOHYAT,
BCE€ MNOKUHYT CTOJL.

B tpaguninonHoi HHAMICKON cucTeMe MUTaHus HabmoaaeTcs ciaeayromiee. OOBIYHO Tapenka
MOJIaeTCs C HEOOIBIIINM KOJTMYECTBOM BCEX MPOIYKTOB MUTAHUSI.

KapaunaneHoe npaBuiio npreMa NUIIKU-UCI0Ib30BaTh IPaByI0 PYKY BO BpeMs €/bl WIIH IIpHeMa
nuiy. MbITbe pyK, KaK Mepes] TEM, Kak CECTh 3a CTOJI, TaK U IIOCJIE €/bl, OUEHb BAXKHO.
Heb6omnp1oe koinyecTBO MUK IPUHUMAETCA 32 OIMH pa3, FTapaHTUpys, YTO MHILa He OyieT
MOTpayeHa BIyCcTyr0. CUNTAETCs Ba)KHBIM 3aKOHUUTH KaXK/IbIM IYHKT Ha TapeJiKe U3 YBaXKCHUS K
noJaHHoOM ene. TpaluLMOHHO NUILY CIEAYEeT €CTh TaK, KaK OHa MOJAETCsl, HE IMPOCs COJIH WU
nepua. OIHaKO Tenepb JOMYCTUMO BbIPA3UTh JIUYHOE MPEANIOYTEHUE COJIM UM MEPLY U
HOMPOCUTH 00 ITOM.

HckaxxeHue wWin urpa ¢ €10l He1oNyCTUMbL. Ba)XHO €CTh B yMEPEHHOM TEMIIE, TaK Kak
CJIMILIKOM MEIJICHHOE NUTaHUE MOKET 03HA4YaTh HENPUSI3HB K €/1€, a CIMIIKOM ObICTPOE NUTaHHE
cuurtaercs rpyosiM. Kak nmpaBuio, JOMycTUMO pbIraTh, 4aBKaTh 3a CTOJIOM. [[siuThes Ha
TapesiKy APYyroro MOCETUTENS TOKE CUNTAETCS] HEBEKIMBBIM. HeymecTHO u3aaBaTh 3ByKH BO
BpeMs xkeBaHMsl. HekoTopble MHAMICKHE TPOIYKThHI MUTAHUS MOTYT CO3/1aBaTh 3BYKH, [I03TOMY
Ba)KHO 3aKPBITh POT U KEBATh B YMEPEHHOM TEMIIE.

3a 00eeHHBIM CTOJIOM HEOOXO0IMMO O0paliaTh BHUMAaHUE HA KOHKPETHbBIE (POPMBI TOBEICHNUS,
KOTOpBIE MOTYT YKa3bIBaTh Ha OTBJICUEHHE BHUMaHUS WK Irpy0ocTh. OTBeUaTh Ha Tene(pOoHHbIE
3BOHKH, OTHPABIISATH COOOIIEHUS U UCIIOJIb30BATh HEYMECTHBIE BHIPAYKEHUSI CUUTACTCS
HEYMECTHBIM BO BpeMsl 00€/1a U B IPUCYTCTBUU CTapILUX.

Kopesn

B odunmanbHOl 00cTaHOBKE Tpane3a HaYUMHAETCS, KOTJja CaMblil CTapIIui WM caMblil cTapiinii
MOCETUTENh 32 CTOJIOM MPUHUMAET yJyacTue B JJr000M u3 0o Ha crosne. [Ipexae uem npuHAaTh
ydacTue, ciaeayeT BhIpa3uTh HaMEepeHUe HacIaauThesl e10i. TOUHO Tak e yJOBJIETBOPEHNE WIH
YIOBOJILCTBHE OT ITOW Tpare3bl JOKHO OBITh BRIPAXKEHO T10 €€ 3aBepiieHuu. MHorna ecTh
HEKOTOphbIE 0J110/1a, KOTOPbIE TPEOYIOT JOMOJIHUTEIBHOIO IPUTOTOBICHHS MU MOJjaul Ha CTOJI.
B aTOoM ciydae 3Ty 3aady JOJKEH BBIIOJIHUTD CaMblii MOJIOAOM MM CaMbli MJIaIIIUNA
B3pOcCIIblil moceTuTens. [lpu nomave moceTutesnsiM NOJAOT €1y U HAIIUTKH B MOPsJIKE YObIBaHUS,
Ha4yMHas CO CTAPILEro WIM CaMOr0 BBICOKOIIOCTABIEHHOIO OCETUTENS IO CaMOT'0 MOJIOJOTO WU
CaMoro HU3KOTO paHra.

Puc Bcerna emsT 10KKOH M HUKOT/A MaJoYKaMy B OUITMATIEHON 00cTaHOBKEe. bpaTh cBOIO
TapesiKy WK MUCKY U MTOJHOCUTH €€ KO PTY CUUTAETCS] HEBEKIIMBBIM.

OO6p1yHO y 0OenaronmXx crpasa OyIeT MUCKa CyIia, a clieBa-MHCKa puca. B kauectse
aIbTEPHATUBBI CYIl MOXKET OBITH MIOJIaH B OJJHOM OOJIBIIIOM OOIIeM KOTJIe, KOTOpbIil Oyner
NOTPEOIATHCS HEMOCPEACTBEHHO WITH Pa3lIMBaThCS B OTJENbHBIE MUCKU. CTOJIOBBIE IPUOOPHI
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OyIyT BKIIIOUaTh B ce0s mapy mayiovek Ui ebl U J0kKKy. Cienyer coOmoaaTh oOmenprHSITHII
ATHKET MAJIOYEK JJIS €lIbI, HO PUC OOBIYHO €JIST JIOXKKOM, a He TaJIouKaMu Ut ebl. YacTo Kakasi-
To opma Oenka (Msco, ITUIIA, PI0A) TIOJIAETCS B KAYECTBE OCHOBHOTO OJII0/1a M IOMEIIASTCS B
IIEHTPE CTOJIa B MpeJIeiaX qocsaraeMocT nocerurenei. [locneHnii Kycouek Uiy Ha o0reM
0J1I0/1e HE JIOJDKEH MOJIaBaThcs caMoMy cebe Oe3 mpeBapuTeIbHOTO pa3pelieHus, HO, €CIH
npeJIaraeTcsl MOCIeHNN KyCOUeK MHUIIU B 00IIEeM OJIroJIe, CYMTASTCs IPyObIM OTKa3aThCs OT
npeiokeHus. MUCKH ¢ pUCOM WIJIM CYTIOM HE CJIeIyeT OpaTh CO CTOJIa BO BPEMS yXKHHA,
UCKJTFOUEHHE COCTABJISIOT OOJIBIINE MUCKU C KOPEUCKUM CYIIOM C Jammioi. YaBkaHbe BO BpeMst
€Ibl JIATIIIH | CYyTIa, KaK MpaBujio, mpuemiaemMo. He peaKocTh xKeBaTh C OTKPBITHIM PTOM.

ITpu nopaue ankorois B Kopee OyThUIKY ciieayeT AepKaTh [IpaBoi PyKOH, clierka MojAepKuBas
JIEBOM pyKOU

Ecnu ankorons mogaercsi BMECTE € €101, TO OOIIETIPUHSTON MPAKTUKOH SIBIISIETCS TO, YTO MPH
IEPBOM I10/1a4€ JIKOTOJIsl CAaMblii CTapILUil/CaMblii BHICOKOIIOCTABIECHHBIN 1OCETUTENb J0JIKEH
NPOU3HECTU TOCT, & TIOCETUTENH AODKHBI YHOKHYTHCS OOKaJlaMu, MIPEXkK A€ YeM UTh. 3BOH
0OKaJI0B 4aCTO IPOMCXOIUT BO BpeMs €J1bl. X035IMH HUKOT/1a HEe JJOJDKEH I0AaBaTh ajIKOT0Jib
cebe. ToyHO Tak ke cUMTaeTCsl HEBEXIIMBBIM IUTh B OJUHOUYKY. BMecTo 3TOr0 He oTcTaBaiiTe oT
JPYTHX IIOCETUTENEH, U KaK II0JJaBaliTe, TaK U I10AABANTE AJIKOT0JIb. AJIKOrOJIb BCETJa CIEAYET
M0JIaBaTh MOKMIIBIM U BBICOKOITOCTABJICHHBIM OCETHTEISIM 00EMMH pyKaMu, a 00j1ee MOJIoIbIe
WJIM MEHEE BBICOKOIIOCTABICHHBIE TIOCETUTENIN MOT'YT OTBOPAYUBATHCS OT IPYTUX IMOCETUTENEH,
KOI'ZIa MBIOT aJIKOTOJIb.

HcTOUHHKH:

1. AHrmiicKuii S3bIK U CICHHAIKCTOB cepsl oOmecTBennoro nutanus = English for
Cooking and Catering: Yue6. [Tocodue miist cty. cpen. npod. yued. 3aBeieHui
/H.M.11lepbakoBa, H. C. 3Beruropojckas. -15-¢ uzz. crep.— M.: U3gatenbekuii ieHTp
«Axamemus», 2020. - 320c.

Tema 3. Kak u uro exar B CLHIIA n BeqinkoOpuranunu.
IIpakTnyeckue 3anaTHA 7-9

L]env 3a0anuii — TIPOBEPUTHh YMEHHE YUTATh TEKCT C TIOJTHBIM MOHMMAaHUEM MTPOYUTAHHOTO,
W3BJIEKATh KOHKPETHYIO WH(OPMAIIHIO, YPOBEHL CHOPMUPOBAHHOCTH HABBIKA PACITO3HABAHUS
JIEKCUYCSCKUX €IUHUIL IT0 TEME.
Konuuecmeso uwacos - 7uac
Buo 3a0anus — true/false (BepHo/HeBepHO)
Obopyoosanue 3anamus. TUITAKTHUYECKUE pa3AaTOYHbIE MaTepUaIbI
Dopma omyemHOCmMU NO 3aHAMUIO. THICHMEHHBIE OTBETHI Ha 3aJJaHUs

Conepkanne npaktudeckoit pabotsl: Ena B CIIIA u BenukoOGpurtanuu. Tpaguiuu nutaHus.
['pammatuka: bynymee mpocroe (HeonpeaeneHHoe) BpeMs. CTereHn CpaBHEHHUS
MpUJIaraTeabHbIX.

MeTozmquKne COBETHI U1 PCKOMCHJIAIIMH 110 BBINNOJHCHUIO IPAKTHYICCKHUX paﬁoT:
¢ BBCCTHU HOBYIO JICKCHUKY TEMbI 1 PCUYCBBIC KIINMIIC, UCITOJIB3YSI KOHCIICKT YPOKa,

® [IPOYUTATh U MEPEBECTH TEKCTHI MO TEME;

®  BBHINOJHUTH YIPAKHEHUSI HAa 3aKPETJICHHE TPaMMAaTHUYE€CKIUX HABBIKOB,;

® KOHTPOJUPOBATh YCBOEHHWE TMPOHJEHHOTO Marepuaia (MOHOJIOTHYECKHE
BBICKA3bIBAaHUSI, BBHITIOJIHEHUE TECTOBBIX 3aaHUM ).
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Kpurepun onenku:

JIOTTYCKaeT OIITNOKHU.

OlleHKAa JIEKCHKA rpaMMaTHKa cojepiKaHue
«S» Crynent ucrnons3yet | CTyaeHT He | ConepxxaHue
JEKCUKY U TPOCThIE | TOMYCKaeT OMHCAHUS
OT/THHIHO CTPYKTYpBI B | JIEKCUKO- COOTBETCTBYET
COOTBETCTBUH C TEMOM rpaMMaTH4ecKUe | 3aJlaHHOM TeMe
OIIUOKH.
«» CryneHt ucnonb3yeT | CryneHt penko | Copepxanue
JEKCUKY U TPOCThIE | IOMYCKaeT HECKOJIBKO OTXOJIUT
xopotuo CTPYKTYpPHl ~ MPaBWIbHO, | JIEKCHKO- OT TEMBbI, HEMOJIHO
JIOMYCKaeT OMIMOKU TpU | TpPaMMAaTHYECKUE | PacKpbITa TeMa
WCIIOJIb30BAHUU CIIOKHBIX | OIIMOKH.
CEMaHTUYECKUX
CTPYKTYP.
«3» Crynent ucnonbiyet | CTyneHT ConepxaHue OYEHb
JEKCUKY W TPOCTHIC | IOMYCKaeT KpaTkoe, TeMa
YAOBICTEOPUTEILHO CTPYKTYpbl B OCHOBHOM | TpaMMaTHY€CKHE | PacKpbITa
MIPaBHJIBHO. OLLIMOKHU. HEJO0CTaTOYHO
«2» Crynent ucnons3yet | Cryaent  vacro | Copepxanue HE
OTPAaHUYEHHYIO JIEKCUKY, | JOMYCKAeT COOTBETCTBYET
HEYAOBICTBOPUTEIDL | 4\ COOTBETCTBYIOIIYIO | FPaMMaTHYECKUE | 3aJJaHHOU TEME.
Ho YPOBHIO 3HAaHUS A3bIKA, | OIIMOKH.

ITa/I0H NMPAKTHYECKOr0o 3aHATHUSA .

HepeBeCTI/I TEKCT U OTBETHUTb HAa BOIIPOCHI:

Meals in Britain

Traditionally English people have three meals a day: breakfast, lunch and dinner.
Breakfast is served in the morning. It used to be a large meal with cereal, eggs and bacon,
sausages, tomatoes. But such a large breakfast takes a long time to prepare and is not very
healthy. Nowadays, Britain's most popular breakfast consists of cereal, toast with marmalade,
juice and yogurt with a cup of tea or coffee.

Lunch is a light meal. Most people have no time to go back home for lunch so they eat at
school, cafes, pubs or restaurants.

The main meal is dinner, which is usually between 6 and 7 p.m. A typical evening meal is
a meat dish with vegetables and dessert.

The most important meal of the week is the Sunday dinner, which is usually eaten at 1
p.m. The traditional Sunday dish used to be roast beef, but nowadays pork, chicken or lamb

are more common.

On Sunday evenings people have supper or high tea. The famous British afternoon tea is
becoming rare, except at weekends.

IlepeBon: Ena B bpuranuu
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TpaauuMOHHO aHTIIMYAHE eIT TPH pas3a B ICHb: 3aBTPaK, JIeHY 1 00e. 3aBTpaK MoaaeTcs
yTpoM. PaHbIiiie 310 ObUT OOMIIBHBIN MTPUEM TTUIITH C OBCSIHKOH, STHIIaMU U OEKOHOM, KOJIOACOH,
nomuopamu. Ho Takoi 00JbII0# 3aBTpak OTHUMAET MHOTO BPEMEHH Ha IPUTOTOBJICHUE
He o4eHb nojeseH. Ceituac Hanboiee paclpoCTpaHEHHBIN aHTJIMUCKUHN 3aBTPaK COCTOUT U3
OBCSIHKH, TOCTa C MapMelaJoM, COKa U HOTypTa ¢ YalllKoi Yast uiu Kode.

Jlenu — nerkas numia. bonbIIMHCTBO JF0IEi HE BO3BpallaeTcs JOMOI Ha JIeHY U3-3a
HEXBATKU BPEMEHH, a €T B IMIKOJBHBIX CTOJIOBBIX, Kade, Oapax uiam pecTopaHax.

['maBHBIN npueM Uiy — 00e1, KOTOPBI 0OBIYHO MPOUCXOAUT MEXK]TY IIECThIO U CEMbIO
Beuepa. OObIYHAs e/1a BeUepOM — ITO MSICHOE OJIF0JI0 ¢ OBOIIAMH H JIECEPT.

['maBHBIN pUEM MUIU HEJIETH — BOCKPECHBIN 00€, KOTOPBI 0OBIYHO OBIBAET B UaC JIHS.
TpaauIMOHHBIM BOCKPECHBIM OJIFOJIOM paHbIIle Oblia )KapeHas TOBSIMHA, HO ceivac
CBMHUHA, LIBITUICHOK WK OapaHuHa 0oJiee paclpoCTpaHEHBI.

B Bockpecenne BeuepoM — ykuH (Ha3piBaeMbli high tea). 3HaMeHUTHIN aHTTTUHCKUI
JTHEBHOM 4ail CTaHOBUTCS] MEHEE MOIYJISIPEH, UCKIII0Yasl BEIXOAHbIC.

Questions:

. How many meals a day do English people have?
. What did they use to eat for breakfast?

. What do they usually eat nowadays?

. Is lunch a large meal?

. Where do English people eat lunch?

. What dishes are served for dinner?

. What is the most important meal of the week?

. Is British afternoon tea still popular?

CONO OIS~ WN B

Read the text «<How Do the Americans Eat?» on pages 45-46. For statements 1-10 decide
which of them are True and which are False. Correct the false ones.
Use Grammar Support on pages 198-204. Use vocabulary on page 46.

. Mexican food is not the favourite of many Americans.
. Usually the Americans eat four times a day.
. For breakfast the Americans have first juice, then different kinds of cereal, tea and coffee.
. For lunch the Americans have fast food: soups, fried chicken, beef, mashed potatoes, beer.
. For dinner the Americans always have pizza, potato chips, McDonalds’s food, sandwiches,
hot dogs, any kind of sweet gas water.
. The Americans often eat herring and soup.
. During any meal the Americans drink different kinds of gas water or Coca-Cola.
. The American people like ice-cream, cookies, cakes, candies very much.
. The Americans go outside and very popular food is barbecue and food in cans.
10. 20 per cent of the Americans (children and adults) are overweight.
HcToynukm:
2. AHrIMiCKHI SI3BIK IS CENUAUMCTOB cephl obmmecTBeHHoro nutanus = English for

N b whN k-

O© 00N

Cooking and Catering: Yue6. [Tocobue mis ctya. cpen. mpod. yueo. 3aBeeHuit
/H.M.1epbakona, H. C. 3Beruropojckas. -15-e uzz. crep.— M.: U3garenbckuit ieHTp
«Axagemus», 2020. - 320c.

Tema 4. Pycckasi KyxHsl.
IMpakTunyeckue 3ansaTus 10-12
L]env 3a0anuii — TPOBEPUTHh YMEHUE YUTATh TEKCT C TOJIHBIM TOHUMAaHUEM ITPOYUTAHHOTO,
U3BJIEKATh KOHKPETHYIO MH(OpPMaLIHIO, YpOBEHb CPOPMUPOBAHHOCTH HABbIKA PACIIO3HABAHUS
JIEKCUYECKUX E€IUHMUIL 110 TEME, HAYYUTDb COCTABJIATDL peyenmul pyCccKou KyXHU Ha
UHOCMPAHHOM A3bIKe, NPUMEHAMb 3HAHUS NO SPAMMAMUKE HA NPAKMUKe.
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Konuuecmeso uacos - Quac

Buo 3adarnus — MHOKECTBEHHBIN BBIOOD
Obopyodosanue 3ansamus: TAAAKTAYECKUE pa3gaTOYHble MaTepUaJIbl
Dopma omuemHoOCmMU NO 3aHAMUIO. TUCbMEHHbBIE OTBETHI Ha 3aJJaHUs
ConepxaHue NpakTUYECKON pabOThI:
Pycckas kyxns. biatoaa pycckoit kyxuu. Tpaguuuu nutanus. CoCTaBJIeHHE MEHIO.
I'pammatuka: ITaccuBHBIN (CTpagaTenbHBbI) 3aJI0T.
MeTtoauyecKkue cOBeThbl M PeKOMEH/IAIUH 110 BHINOJHEHUIO NPAKTHYECKUX PA0OT:

¢ BBCCTHU HOBYIO JICKCUKY TCMbI U PCUCBBLIC KIIMIIC, UCII0JIB3YA KOHCIICKT YPOKa,

® [POYUTATH U NECPCBCCTU TCKCTHI I10 TCME;

® COCTaBUTb MCHIO pECTOpaHa «PYCCKaSI KYXHs),

®  BBIIIOJHHUTE YIIPAXXKHCHUSA HA 3aKPCIVICHUEC I'PAMMAaTUUYCCKHUX HABBIKOB,

® KOHTPOJNMPOBATH YCBOGHHE MPOWUICHHOTrO0 MaTepuasa  (MOHOJOTHYECKHUE
BBICKA3bIBaHUSI, BBINIOJIHEHUE TECTOBBIX 33aHUM).
Kpurtepuu ouenku:
OlleHKAa JIEKCHKA rpaMMaTHuka cojiep:KaHue
«» Crynent ucnons3yet | CTyaeHT He | ConepxxaHue
JEKCHUKY W TPOCTHIE | JOIMYCKaeT OTIACAHMS
OT/THIHO CTPYKTYPHI B | JIGKCHKO- COOTBETCTBYET
COOTBETCTBHUH C TEMOI rpaMMaTU4ecKue | 3a/laHHOM TeMe
OLLIMOKHU.
«4» CryneHt ucnons3yet | Crynent peaxo | Conepkanue
JeKCUKY U IPOCThIE | AOIYCKaeT HECKOJIBKO OTXOJUT
Xopomio CTPYKTYpbl ~ IIPAaBUJIBHO, | TPAMMATHYECKUE | OT TEMbI, HEIOJIHO
JIOMyCKaeT OIIMOKU OLIMOKH. packpeiTa TemMa
«3» CryneHt ucnonb3yet | CTyaeHT ConepxxaHue OY€Hb
JeKCUKY W  TPOCThIE | AOIMYCKaeT KpaTkoe, TeMa
YAOBJICTBOPUTEILHO | ok Typbl B OCHOBHOM | IPAMMATHUECKHE | PACKPBITA
MPaBUIBHO. OIIHUOKH. HEJI0CTAaTOYHO
2» CryneHt ucnone3yeT | Ctynent  yacto | Conepkanue HE
OTPaHUYEHHYIO JIEKCHKY, | IOIyCKaeT COOTBETCTBYET
HEYROBJCTBOPUTEIDL | po COOTBETCTBYIOLLYIO | TPAMMATHYCCKHE | 3a1aHHOI TEMe.
Ho YPOBHIO 3HAHHUS S3bIKA, | OIITHOKH.
JIOMyCKaeT OMINOKU.

DTAJOH NPAKTHYECKOr0 3aHATHSA .

Read the text «Russian Cuisine» on pages 64-66 attentively. Use a dictionary on pages 66-67
while reading a text. Choose the right item. For statements 1-10, decide which answer is correct.
Circle the corresponding letter.

Use vocabulary on page 171-174.
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1. Sour cream is to most Russian soups.
a) added;  b) baked;  c) cooked.

2. Pelmeni are cooked in slightly boiling water.
a) whipped;  b) salted;  ¢) cooled.

3. Fillings are made of beef, mutton or pork.
a) minced;  b) mixed; c) broiled.

4. Kasha or porridge in the Russian brick stove has a special flavor.
a) broiled,; b) baked;  c) cooked.

5. Beef steaks and schnitzels are on frying pans.
a) combined;  b) boiled;  c¢) fried.

6. Russian-style mushrooms are real forest mushrooms.
a) salted; b) drained;  ¢) cut.

7. The typical Russian meat dish is a suckling pig whole.
a) stewed;  b)stuffed; c) baked.

8. Beef fillet is with mushrooms.
a) roasted; b) mashed;  ¢) minced.

9. Salmon dishes are very delicious.

a) Grated, b) Cut;  c) Fried.

10. Then the semolina is .
a) tossed; b) sliced;  c) whisked.

IIpumep MeHIO pecTOpaHa PyCCKOM KyXHH:

G bt 'SPFe "—‘of‘s_e_ )()ll/)_i /' )"‘A:‘M" /:/UI‘,(I SP‘{ef"o".‘sﬁ I///a n course :Z'JA

RI6 OKPOIIKA HA KBACE
C TOBSIIMHOH ¥ CMETAHOM
Kaprodean oraapmoit, wite, pemic, oeypld
AYK seacuu, ykpon

Ksac caaaxui, nurvenoi

JKAPEHBINA CTEHK M3 CEMITH
THORIETCH € COYCOM Ma OCHONE
CANRKOSOTO MACAR W Coemel senenn

R20

FRIED SALMON STEAK
Served with olive od
and fresh herbs sauce

(I 250B

OKROSHKA
Traditional Russian cold soup with beel,

potato, eggs and cucumber,
120B  “green anion, fennel, radish

BOPIIL AOMAIITHHHA RI7 “ewwg
CO CBHHHHON

Co cnexpof. xaprodeses, coexel xanyctol
MOPKONNG, 1 yKOM

Manséres co cmeranolt n yxponom

-~
HBAH JIA MAPBLA R21
Bactevenoai 103 CuPOR Warxoi Gowomok i3 date
MAMEACHYCH, QAPUINPORINKIKR COYCOM HI KIARMAPOR

BORSH
Pork. beet, potato, cablage, carrot

orion, fennel. sour cream on the top ISOB

WAYKS CO CARBKRMM

" FISH «IVAN & MARIYA»
@ Baked under cheese Fillet of fish roll, with filling
S, - . { squids-onion braised in wiping cream \ 2
= R RIS KYPHHBIH CYTI N
- . “f’" - N Cynt Kypumsiht € 2anWOR NO-20MAINEMY
- - < J;"' | o8 Noasércs © ykponom 250B e C o st ]
AN
‘f.’--. * CHICKEN CONSOMME

A clear chicken soup

-
» 120B  with 5 home made nocdes . i
Vgl . S B

™ - TS R22  CEMTA 3ATIEYEHAS
COJIIHKA C KOMYEHOCTAMM 119 - 110/l KAPTOIIEYKOMH
CBOPHASI | Duse CMIH SaMKIETCH ¢ AyKOM, KapTOenEs

i mafonesom N0 Cuproll KDpoxoR

CHMMMIA TORLIAHE H KYPHIEA, KOPIGHHIOHM
Moxaéren s ropayed Tapesne

Ayx u oanexs Tlozsercs co cueTanof
HMONON 1 YRPOnos

SALMON POTATO

Shiced salmon fillet baked under onion,

potato and mayonnaise with cheese

F
50B on the fop. Served in hot plote

SOLYANKA

A delicious broth made with assorted
smoxed pork. beef and chicken, onion, olives
gherkins, served with sour cream,

sliced lemon and ferinel 160B

6 wio EGepmmebrmante) (1o 50

Passive Voice. Do the exercises:

VYupaxknenue 1. [lepeseoume na pycckuii a3vix. Iloouepknume 6 aHenutiCKOM npeoniodceHun
naccusHyro gopmy



Breakfast was cooked by our mother.

The new rule was explained to us at the English lesson.
The story was written by Chekhov.

Yesterday the sports centre was visited by lots of people.
This sports game is often played at P.E. lessons.

The ball was thrown over the fence.

The boxer was knocked down.

I was born in Moscow.

They will be trained by a famous coach.
I will be sent to the competition tomorrow

©CoOoNoO R WDE

Yupasknenue 2. Beioepure npaBrIbHBINA BapUAHT U TIEPEBEIUTE HA PYCCKHUH S3BIK

The news programme ( is watched / watched ) by millions of people every day.
The Mona Liza (painted / was painted ) by Leonardo da Vinchi.
The new cinema (be built / will be built ) next year.
New pop groups (are much spoken / is much spoken ) about among teenagers.
Alexander Pushkin’s first poem (was written / written ) when he was fourteen.
The letters (be sent / will be sent ) by post tomorrow.
The translation (was finished / were finished ) two hours ago.
London (visited / is visited ) by hundreds of tourists every year.
The dinner (be / will be ) ready in an hour (4epe3 yac).
10 The garbage (were taken out/ was taken out) three times yesterday.
Omegemui:
Ynpasicnenue 2:
1. is watched; 2. was painted; 3. will be built; 4. are much spoken; 5. was written,
6. will be sent 7. was finished 8. is visited; 9. will be; 10. was taken out.

©CoOoNO O wWNE

M CTOYHHNKH:

1. AHTIHIACKUH SI3BIK TSI CIIEIUATKCTOB cdeprl obmecTBeHHoro mutanus = English for
Cooking and Catering: Yue6. [Tocobue mis ctya. cpen. npod. yueo. 3aBeaeHuit
/H.N.1llepbakoBa, H. C. 3Benuroposckas. -15-e uzn. crep.— M.: 3naTensckuit HeHTp
«Axagemus», 2020. - 320c.

Tema 5. Most npogeccust — mosap
IpakTnyeckue 3ansaTus 13-16

[]env 3a0anuii — IPOBEPUTH YMEHHUE YUTATh TEKCT C TIOJHBIM MOHUMAHUEM ITPOYUTAHHOTO,
U3BJIEKaTh KOHKPETHYIO WH(OpPMAIIHIO, YPOBEHb CHOPMUPOBAHHOCTH HABBIKA PACIIO3HABAHUS
JIEKCUYECKUX €MHUIL [0 TEME, HAYYUTh COCTABJIAATH PAaccKa3 o cBoeii mpodeccuu.
Konuuecmeso uacos - 10uac

Buo 3adanus — MHOKECTBEHHBIH BbIOOp, True - False

Obopyodosanue 3auamus: TAAAKTAYECKUE Pa3daTOYHbIE MaTEPUAIIbI

Dopma omyemHocmu no 3aHAmMur0; TACbMEHHBIE OTBETHI HA 3a/TaHHS

Cozeprkanue yueOHOro MaTepHuaa:

[Ipodeccuonanpuas nekcuka. Conepskanue npodeccun. TpeboBanus Kk mpodeccuu mosap.
I'pammaruka: YUucnurenbHbIE.
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MeToauuyecKHe COBEThI 1 PEKOMEHIAIMHU 110 BbINOJHEHHIO IPAKTHYECKHUX pa0doT:

¢ BBCCTHU HOBYIO JICKCUKY TCMbI U PCUCBBLIC KIIMIIC, UCII0JIB3YA KOHCIICKT YPOKa,

® [POYUTATH U NMEPCBCCTHU TCKCTHI I10 TCME;

® COCTaBHUTh pacckas o cBoei mpodeccuu,

®  BBIIIOJHHUTD YIIPAXXKHCHUSA HA 3aKPCIVICHUE I'PaMMaTHYCCKNX HABBIKOB,

® KOHTPOJHUPOBATh

YCBOEHUE

PO IEHHOT O

BBICKAa3bIBaHUsI, BBIITIOJTHEHHUEC TCCTOBBIX SaHaHHﬁ).

ConepkaHue V‘IG6HOFO MaTcpHrajia:

Mmarepuana

(MOHOJIOrHUECKHE

[Tpodeccuonanvhas nekcuka. Conepxkanue npodeccun. TpeboBaHus K mpodeccuu mosap.
I'pammaruka: YucnutenbHbIE.

Kpurepun onenku:

OlIeHKA JIEKCHKA rpaMMaTHKa cojiep:KaHue
«» Crynent ucnons3yet | CTyaeHT He | ConepxxaHue
JEKCHUKY W TPOCTHIE | JOIMYCKaeT OTIACAHMS
OTIMTHO CTPYKTYPHI B | JIGKCHKO- COOTBETCTBYET
COOTBETCTBUU C TEMOMU rpaMMaTH4ECKUE | 3aJJaHHON TeMe
OLLIMOKHU.
«@» Crynent ucnons3dyet | Ctynent peaxo | Conepxkanue
JEKCUKY U IPOCThIE | AOIYCKaeT HECKOJIBKO OTXOJUT
Xopotio CTPYKTYpPbl ~ IIPAaBUJIBHO, | JIEKCUKO- OT TEeMbl, HEHOJIHO
JI0NyCKaeT OMIMOKM HpU | TpaMMaTHYeCKUEe | pacKphiTa TeMa
UCIOJIb30BAHUY CIOXKHBIX | OLIMOKH.
CEeMaHTHYECKUX
CTPYKTYP.
«3» Crynenr ucnoinbiyet | CTyneHT ConepxaHue O4YEHb
JEKCUKY W TPOCTHIE | JOMYCKaeT Kpartkoe, TemMa
YAOBJICTBOPUTEILHO | ok ypbl B OCHOBHOM | IPAMMATHUECKHE | PACKPBITA
MPaBUIBHO. OIIHUOKH. HEJI0CTAaTOYHO
2» CryneHt ucnons3yeT | Ctynent  yacto | Conepkanue HE
OTPaHUYEHHYIO JIEKCHKY, | IOIyCKaeT COOTBETCTBYET
HEYAOBACTBOPUTEIL | o COOTBETCTBYIONIYIO | rpaMMAaTHYECKIE | 3a1aHHOM TeMe.
Ho YPOBHIO 3HaHUS S3bIKA, | OLIMOKH.
JIOMyCKAeT OIMINOKU.

DTAJOH NPAKTHYECKOr0 3aHATHSA .

1. IlepeBecTr TEKCT ¥ OTBETUTH HA BOIIPOCHI:

A Cook

A cook is an exciting and challenging profession. This profession takes a lot of time and energy.
It may bring a lot of money. But at the same time it brings a lot of stress. Cooks prepare and
cook complete meals and individual dishes and foods. There are different types of cooks. They
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are: a prep cook, a short order cook, a fast food cook, a pastry cook a personal cook and an
executive chef.

A prep cook is a person who might peel bags of potatoes, mince pounds of meat and pounds of
garlic, chop lots of fresh herbs, and dice tons of onion. A prep cook does everything that an
executive chef says.

A short order cook is a person who makes simple, fast-cooking meals and snacks. Short order
cooks are also called grill cooks, fry cooks, broiler cooks, breakfast cooks, or line cooks and
work in places like coffee shops, lunch counters, family restaurants and steak houses.

A fast food cook is a person who operates grills or deep-fat fryers to cook items ordered by each
customer. They usually work for a national fast food chain restaurant. They cook hamburgers,
chicken, pizza, tacos etc.

A pastry cook is a person who cooks different kinds of baked goods and confections, as well as
special projects. They must also be creative, have a good aesthetic eye, and understand the
principles of taste and flavour in desserts.

A personal cook is a person who cooks only for one family. A Personal cook must determine
dinner time favourites, discuss allergies and dislikes, then shop for all the fresh ingredients and
go to client's home to prepare delicious meals.

An executive chef is a person who plans and directs food preparation and cooking activities in
restaurants. He always plans the menu. An executive chef is the most important person in the
Kitchen.

All cooks use different cooking utensils and tools. They are: a brush, a chopping board, a
spatula, a peeler, a whisk, a rolling pin, a salad spinner, a baking tray, a measuring cup, a
corkscrew, tongs, different spoons and knives etc. Nowadays cooks have different appliances to
make their work easier and faster. They are: a deep fryer, a food steamer, a microwave oven, a
waffle iron, a grinder, a blender, a mixer, a toaster, a grill, an ice cream maker, a pressure
cooker, a coffee maker and many others.

A cook may have hundreds of tools and appliances but the dish turns out delicious only if a cook
is talented.

Duties of a cook.

Cooks prepare and cook a wide range of foods. Cooks prepare soups, salads, entrees and
desserts. The responsibilities of cooks are different depending on where they work. However,
there are some basic duties that most cooks have. Cooks always ensure freshness of food and
ingredients. Before cooking they weigh, measure, and mix ingredients according to recipes. They
also store food and ingredients at the correct temperatures to prevent bacterial growth.

Cooks are very concentrated when they start cooking. They bake, grill, boil, steam or fry meats,
fish, vegetables and other foods. The look of the dish is very important, so cooks arrange and
garnish their dishes carefully. Cooks sometimes even serve their dishes. When the work is done,
cooks clean their work areas, equipment, utensils, and dishes.

. Do you like to cook?

. Do you like to help your mother with cooking?
. Do you have a talent for cooking?

. What do you cook for breakfast?

. What do you cook for lunch?

. What do you cook for dinner?

. What do you cook for supper?

. What do you cook for your guests?

. What is your favorite dish?

10. What is your favorite drink?

11. What is your favorite dessert?

12. Is a cook a well-paid job?

13. Is it good to have a friend who is a cook?

OO ~NOoO Ul WN P
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14. What types of cooks do you know?

15. What does a prep cook do?

16. What does a pastry cook do?

17. What does a personal cook do?

18. What are an executive chef’s duties?

19. What cook professions are more interesting for you?
20. What cooking utensils, tools do you know?

21. What kitchen appliances do you know?

2. Read the text «My Profession Is a Cook» on pages 125-126. For statements 1-10 decide
which of them are True and which are False. Correct the false ones.
Use Grammar Support on pages 220-223. Use vocabulary on page 126.

. Every school year we do practice work for 2-3 month at the Golden Palace restaurant.

. Salads, snacks, sandwiches, cuts of cold meat and fish and deserts are made in the hot shop.

. In the pastry-cook’s shop they make tarts, patties, fancy cakes, etc.

. The kitchen staff begin their work at 10 o’clock.

. There we got a programme for the working day. Usually we prepared sandwiches, fruit salads
and canapes for breakfast.

. All days cooks had to carry out our instructions.

. The main part of the chef’s job is to plan the menu for the day.

. Most of all | like to cook deserts. | made these in the shape of flowers.

. This practice certainly gave us much information and little experience in preparing new
dishes.

10. I realized happily that I had made the right choice of profession.

gk wnN -
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3.Talk about your family food traditions using the following prompts.
In pairs perform a dialogue «At table».
Hostess: Won’t you have another helping of salad?
Guest: Thank you, I’ve had a good helping of it.
Hostess: You haven’t eaten any meat.
Guest: No, thanks. I don’t eat meat. I’'m vegetarian.
Hostess: You are a poor eater. Can | help you to anything else?
Guest: No thank you, I’ve had quite enough. I mustn’t overeat, I don’t want to put on weight.
Hostess: What will you have, tea or coffee?
Guest: I’ll take a cup of tea, if you please.
Hostess: Have you some jam, please. We have strawberry jam and raspberry jam. Which do you
prefer?
Guest: Thank you. I like both.
Hostess: Won’t you help yourself to some cake?
Guest: Just a tiny piece.
Hostess: Take some more pie. It won’t do you any harm, I’'m sure.
Guest: You are very kind. I really think 1’1l take a little more. I’m very fond of pies.
Hostess: May | offer you another cup of tea?
Guest: Thank you, I think I’ll trouble you for a second cup.
Hostess: No trouble at all. Is there anything else you’d like?
Guest: Will you please pass the sugar? Thank you.

1. You have guests today. What dishes do you offer them? Use words from the text «Preparing
for the party» and the dictionary on page 84.
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You have to talk for 2 minutes. The teacher will listen until you have finished. Then she will ask
you some questions.
I'pammaTHrueckue yrpaxxHeHus 110 TeMe «UHUCIUTEIbHbBIEY:

1. Do the sums and write down in words:

1) twenty-four + twelve =

2) sixteen + forty-five =

3) thirty-seven + eighty-two =

4) one hundred and seventy + seventeen =

5) two hundred and thirty-three + thirteen =

6) seventy-eight + ninety-two = 7) fifteen + fifty-seven =
8) one hundred and eleven + fourteen =

9) twenty-nine + three hundred and seven =

10) Sixty-six + sixteen =

11) five hundred and fifteen + fifty-five =

12) eleven + two hundred and eleven =

13) ninety-six + one hundred and nineteen =

14) eighty-three + three hundred and eighteen =

15) eight hundred and fifty-one + one hundred and forty-nine =
16) five hundred and eleven + four hundred and eighty nine =
17) seventy-nine + twenty eight =

18) fifty-two + twelve =

19) eleven + one hundred and twelve =

20) sixty-one + eighteen =

21) ninety-two + eighty-five =

22) one hundred and fifty + fifteen =

23) thirty-one + fifty-three =

24) twenty-seven + seventy-one =

25) forty-two + sixty-eight =

3. Translate:

=

25 xm; 163 teicsun pyoOueit; 90 kaptun; 200 MmumnoHoB mrofeit; 3500 aBromoburneit; 4
TBICSIYH MallIUH;

COTHHM aBTOMOOUJIEH; JECATKU KYPHAJIOB; THICSUYU CTYACHTOB; MUJUIMOHBI JIFOJICH.
30 mapra;

1 HOs1Ops;

15 centsa6ps;

2 U101,

K 3 aBrycra;

K 14 anpens;

K 29 HOs0ps;

0. x 24 depars.

RO ~NOOTh WD

Omeemul K ynpajxcuenuio 2.

1. 25 km; 163 thousand rubles; 90 paintings; 200 million people; 3500 cars; 4 thousand
cars; 2. hundreds of cars; dozens of magazines; thousands of students; millions of people.
3. March 30; 4. November 1; 5. September 15; 6. July 2; 7. by August 3; 8. by April 14;
9. by November 29; 10. by February 24.
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M CTOYHHNKH:

1. AHIIMIACKUH SI3BIK JUTSL CIIEHUATMCTOB cepsl odmecTBeHHOoro nutanus = English for
Cooking and Catering: Yue6. ITocobue mist ctya. cpen. mpod. yued. 3aBeaeHuit
/H.N.1llepbakoBa, H. C. 3Benuroposckas. -15-e uzn. crep.— M.: 3naTenbckuit HeHTp
«Axangemusy», 2020. - 320c.

2. DnexTpoHHBIH ncToyHKK: https://nsportal.ru/nachalnaya-shkola/inostrannyi-
yazyk/2020/03/29/chislitelnye-uprazhneniya

Tema 6. 310poBoe nuTanme.
IpakTuyeckue 3ausitus 17-20

L]env 3a0anuii — IPOBEPUTH YMEHHUE YUTATh TEKCT C IMOJTHBIM IOHUMAaHUEM IPOYUTAHHOTO,
U3BJIEKATh KOHKPETHYIO MH(OPMALIKIO, YPOBEHb CPOPMUPOBAHHOCTH HABBIKA PACIIO3HABAHUS
JICKCUYIECKUX SIMHMII IT0 TeMe, ONPEACIISATh KPUTSPUH 3JOPOBOTO MUTAHUS.
Konuuecmeso uacos - 10uac
Buo 3a0anuss — MHOXeCTBEHHBIN BBIOOp, True - False
Obopyodosanue 3auamus: TUAAKTAYECKUE Pa3daTOYHbIE MaTePUAIIbI
Dopma omuemHocmu no 3aHAMUIO; TMCbMEHHbBIE OTBETHI HA 3aJJaHUs
ConepxaHue yueOHOro MaTepuana:
3nopoBoe nuranue. [lupamuga nutanusa. Buramunsl. BererapuancTso.
['pammatuka: CnoBoobpazoBaHue.
MeToau4ecKue COBEThI M PEKOMEH/IAIMH 10 BHITNIOJHEHUIO MPAKTHYECKUX PA0OT:
® BBECTH HOBYIO JIEKCUKY TEMBI U PEUEBbIEC KIIUIIIE, UCIIONIb3Yysl KOHCIEKT YPOKa;

® [IPOYUTATh U NIEPEBECTU TEKCTHI 110 TEME;
e cocTaBUTh onucanue «llupamMuapl muTaHUNY;
e BBINOJHUTH YIPAKHEHUS HA 3aKpeIIeHHe IPaMMaTHYeCKUX HAaBBIKOB;
® KOHTPOJMPOBATh YCBOEHHE MPOWUIEHHOro MaTepuayia (MOHOJOTMYECKHUE
BBICKA3bIBaHUS, BBIMIOJIHEHUE TECTOBBIX 3aJaHUM).
Kpurepun onenkmu:

OLICHKA JIEKCHKA rpaMMaTHKa cojepiKaHue
«5» CryneHt ucnonbiyet | CTyneHT He | ConepxaHue
JICKCUKY n MMPOCTBIC | JOIMYCKACT OIMKMCaHUsA
OTIMHHO CTPYKTYPBI B | JIEKCHUKO- COOTBETCTBYET
COOTBETCTBUH C TEMOU rpaMMaTU4ecKue | 3aJlaHHOM TeMe
OLIMOKH.
«4» CryneHt ucnons3yet | Crynent peaxo | Conepkanue
JEKCUKY W TPOCTHIE | JOMYCKAET HECKOJIBKO OTXOJUT
Xxoporio CTPYKTYpPbl ~ NPaBUJIBHO, | JIEKCHUKO- OT TEMBbI, HEIOJHO
JIOTTyCKaeT OUIMOKM TMpHU | FPaMMaTUYECKUE | pacKpbITa TeMa
HCIIOJIb30BAHNH CIHOKHBIX | OIIMOKH.
CEMaHTHYECKUX
CTPYKTYP.
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«3» CryneHt ucnonb3yet | CTyneHT CopepxaHue O4YEHb

JMEKCUKY W TPOCTHIC | IOMYCKaeT Kparkoe, TeMa
YAOBICTBOPUTEILHO | 1y Typbl B OCHOBHOM | IPAMMATHYECKHE | PaCKpbITa
MPaBUIIBHO. OIIIMOKHU. HEJI0OCTaTOYHO
«2» Crynent ucnons3yeT | Cryaent  yacto | Copepxanue HE
OTPAaHUYCHHYIO JIEKCUKY, | JOIYCKAET COOTBETCTBYET
HEYAOBICTBOPUTEIL | o COOTBETCTBYIONIYIO | rpaAMMATHYCCKIE | 3a1aHHON TeMe.
HO

YPOBHIO 3HAHUA A3bIKa, OIIIMOKHU.
JAO0ITYCKacT OIIIMOKHU.

3Ta.]'[01-[ NPAKTHYECKOI0 3AHATHSA .
1. Do the task:

Word formation
G Complete the text with the correct form of the words.

The food pyramid

This food pyramid showsa (1) __ diet that BALANCE
orovides the body with a sufficient supply of energy and a full range of

P e nutrients and protective substances. ESSENCE
Getting proper (3) . e _____isamajor NUTRITIOUS
4 togood health. Eat more food from the lower CONTRIBUTE
evels of the pyramid and less from the higher levels. All food items from the

oyramid are allowed. The diet shouldbe(s) SEASON

and, apart from bread, rice and pasta, it should be made up mainly of fresh

ratherthan(6) _ _ foods. Water PROCESS

7) : should be at least one litre a day, but TAKE
obviously more in extremely hot weather. These

@ shouldbe followed daily. However, our health  RECOMMEND
sn'tjust(9)._ onour eating and drinking habits. DEPEND

To maintain a healthy body (10) ____ s
important to do at least half an hour of exercise each day.

_, itis particularly ~ WEIGH

B
|

Translate the text:
What is Food Pyramid?

A Food Pyramid is a guide stating the entire healthy food intake that our body requires regularly.
The Pyramid is divided into groups or sections and recommends the intake of each group of
food. This food Pyramid is extremely important for children as they need to know what food to
eat everyday to help them in their growing years.

The food pyramid was first developed in Sweden in the year 1974. It was in the year 1992 that
the most widely used food pyramid was introduced by the United States Department of
Agriculture (USDA). It was later updated in 2005 and the name was changed to My Pyramid and
then again worked upon in 2011 and was changed to MY Plate. Many other countries have
developed a food Pyramid, but the one developed by the USDA followed everywhere.
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What does the Pyramid Depict?

The food pyramid depicts the different food groups that are essential for the human body. The
Pyramid is divided into five food groups, each group suggesting the nutrition required for a
human body. Each food group is represented by a colored stripe, thin and bold. The thinner the
stripe, the lesser the body needs of that food group. The pyramid also has a human figure
climbing up the stairs, suggesting that everyone needs to grow and be active and the food groups
help keep the body fit.

The five major food groups represented in the Pyramid is as follows.

1. Dairy Products: This includes products produced from the milk of cows, goats etc. It
includes milk, yogurt, and cheese. They are important because not only do they provide
calcium but also protein, Vitamin A and Vitamin D. For adults skimmed products are
useful as many dairy products contain fat. 3-4 servings of dairy products are essential.

2. Fruits: This includes fruits like apple, orange, banana, mango etc. Fruits are a natural
source of sugar, fiber and vitamins, especially vitamin C. They help in keeping skin
healthy and digestion good. 2-4 servings of fresh fruits are essential.

3. Vegetables: Vegetables include all fresh green, orange or dark green vegetables, the
stem, root or flower of an edible plant is also a vegetable. Peas, cabbage, potato, spinach
etc. are all healthy sources of nutrition. Vegetables contain Vitamin C, iron and calcium.
They are very healthy and low in fat and calories. 3-5 servings of vegetables are essential.

4. Meat, beans and nuts: Meat of animals is consumed by humans. Good meat like
chicken, turkey, and fish should be eaten. Red meat or bacon have a lot of fat and
cholesterol and thus should be avoided. Eggs, dry beans, tofu, soy and nuts can be an
alternative source to meat. They are a major source of protein, iron, zinc and Vitamin
B12. 2-3 servings of meat are essential.

5. Grains: This includes all grains, lentils, breads, pasta, cereals and rice. This is a very
important food group as it provides energy due to carbohydrates present in them. 6-11
servings of grains are essential.

Meaning of Serving

Serving doesn’t mean that the meal should be eaten at one time. If you eat 2 cup of pasta, that is
1 serving from the 6-11 servings per day. With that if you have a lunch of 2 chapattis, 1 green
vegetable, 1 lentil, 1 piece of fish or chicken, salad and 1 cup yogurt; then you will be having
servings from each food group. It is recommended to have 2 bowls of fruits everyday, 2 and %2
cup of vegetables, 3 ounces of whole grain products and 2-3 cups of low fat milk every day. This
should be supported by regular exercise of at least 30 minutes.

Describe The Food Pyramid.
Read the text. Use vocabulary.

Any food eaten between meals we name a snack. Snacks may be healthful or not
healthful. Doctors recommend that we eat a well-balanced diet daily. You should also eat in
moderation and watch your weight.

They say that fruit, vegetables, juices, nuts, sometimes biscuits or crackers, mineral water
are healthful food.
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https://mocomi.com/types-of-fruits/
https://mocomi.com/vitamins/

But doctors don’t recommend cookies, cakes sweets, beer, chips, sandwiches,
hamburgers, chocolate and soft drinks as a snack. Snacks that are mostly sugar or fat do not help
you have a balanced diet.

5. Divide the following products into two groups: Healthful and Not Healthful:

cake pear cheese sandwich
dill peanuts tomato juice
yogurt mineral water beer

cookie potato chips cucumber
sweets cabbage chocolate bar
apple orange doughnut

pie banana carrot

boiled egg celery popcorn

soft drink sliced meat cornflakes

Omeemul K ynpasicuenuio 1.
1. Balanced; 2. Essential; 3. Nutrition; 4. Contribution; 5. Seasonal; 6. Processed; 7. Taking; 8.
Recommendations; 9. Depending; 10. Weight.

2. TepeBon Tekcra «IIupaMuga NUTAHUS»:
[Mupamuia nuTaHus - TO PyKOBOJICTBO, B KOTOPOM YKa3aHO BCE 3/I0POBOE MOTpeOIeHrEe MU,
KOTOpO€ peryispHo TpeOyeTcs Hamemy opranusmy. [lupamuna pasaeneHa Ha rpymnibl WK
CEKLIMU U PEKOMEHAYET MOTpeOIeHNE KaXKIOW IPyNIIbl MUILK. JTa MUPaMUAA YpE3BbIYATHO
BaYKHA JIJIS IETEH, TaK KaK OHM JIOJKHBI 3HATh, KAaKyI0 MUIIY €CTh KaKbli J€Hb, YTOOBI
IIOMOYb UM B X B3POCIIOM BO3pACTE.
[Tupamuna nutanus Oblia Buepsble paspadorana B lIsennu B 1974 rony. Umenno B 1992 rony
MunuctepctBo cenbckoro xossiictsa CILIA (USDA) BBeno Haubosee MupoKo UCHOIb3YeMYIO
MIPOJIOBOJILCTBEHHYIO Nupamuay. [1ozxe ona 6puta o6HoBneHa B 2005 romny, 1 Ha3BaHUE OBLIO
n3MeHeHo Ha Moro nupamMuty, a 3aTeM cHoBa nepepadorana B 2011 rony u Obuta U3MeHEHa Ha
MOIO rtapenky. MHorue apyrue cTpaHsl pa3padboTaiu MpoI0BOIbCTBEHHYIO TUpaMUY, HO Ta,
KOoTOpas ObL1a pa3paboTaHa MUHUCTEPCTBOM cenbekoro xo3siictBa CIIA, mpuMensnacy
MTOBCIOZTY.
Yro nzobpaxaer [Tupamuna?
[Mupamua nuTaHust U300paXKaeT pa3TUIHbIE TPYIIIHI POTYKTOB MUTAHUS, KOTOPHIE
HeoOXO0IMMBI JUIsl YesloBedeckoro opranusMa. [lupamusa paszaenena Ha nsTh rpynn
MIPOAYKTOB, KaX/J1asi U3 KOTOPBIX MpeIoaraeT nuTaHue, He00XoIMMoe JUIsl YeT0OBEYECKOTo
opranusma. Kaxnaas rpynna npoAayKToB MMUTaHUS MPEICTABIEHA IBETHON MOJI0COM, TOHKOU U
KUpHOU. YeM TOHBIIE MOJIOCKA, TEM MEHBIIE OPraHU3M HYKJAETCsl B TON TPYIINE MUIIH.
[Mupamua Taxke UMeeT 4eI0BEeYECKYI0 GUTYpY, MOJHUMAIOLIYIOCS 1O JIECTHUIIE,
Mperoaras, YTo KKl JOHKEH PacTy U ObITh aKTUBHBIM, a TPYIIIBI MPOIYKTOB MUTAHUS
IIOMOTal0T MOJAEPKUBATh TEJIO0 B (hopMe.
[14Th OCHOBHBIX T'pYIII MPOAYKTOB MMUTAaHUS, IPEACTaBICHHBIX B [Iupamue, BRITISAAT
CIIEAYIOIINM 00pazom,
1. Mosnounsble npoaykThl: Crofa BXOAST MPOIYKTHI, IPOU3BEICHHBIE U3 MOJIOKA KOPOB, KO3 U
T.1. OH BKITIIOYaeT B ce0s1 MOJIOKO, HOTYpT U cblp. OHM Ba)XKHBI, IOTOMY YTO 00ECIIEUYUBAIOT HE
TOJILKO KaJbIMi, HO U OeNloK, BUTaMUH A 1 BuTaMuH D. [[11st B3pOCbIX MOJIe3HBI
00e3KUpeHHbIE MPOAYKThI, TaK KAK MHOTHE MOJIOYHbIE MPOAYKTHI COAEPIKAT KUP.
2. @pyKThI: ITO BKIIOYAET B ceOs1 QPYKTHI, TAKUE KaK 0JI0KO, anenbCUuH, OaHaH, MaHTO U T.I.
OpYKTHI ABISIOTCS €CTECTBEHHBIM UCTOYHUKOM caxapa, KJIEeTYaTKH U BUTAMUHOB, OCOOEHHO
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ButamuHa C. OHM TOMOTAIOT MOJACPKUBATH 3J0POBHE KOXKHU U XOPOIIIee MUIIIEBAPEHUE.
Heobxonumo 2-4 mopiiuu cBeXUx GPyKTOB.
3. Opomy: OBOIIY BKJIFOYAIOT BCE CBEXKUE 3€JICHBIC, OPAHKEBBIE MM TEMHO-3€JICHBIC OBOIIIH,
cTeOelb, KOPEHb WJIH IIBETOK ChEA0OHOTO PACTCHMS TaKXKe SABJIsETC oBolIeM. [ opox, Kamycra,
kapTodens, mnuHaT U T.A4.-Bce 3To 310poBbie ncTounnky mutaHus. OBOIIH copepKar
ButamuH C, xenne30 u Kabiuil. OHM OYEHB 3JI0POBBI M COJIEPKAT MAJIO JKMPa U KATOPUH.
Heo6xomumo 3-5 nmopiiuii OBOIIEH.
4. Msico, 600bI 1 opexu: Msico KHBOTHBIX MTOTPEOISIETCS JIFOJbMH. XO0pOIIee MSICO, TAKOE KaK
Kypulla, HHACHKa U pbI0a, TOHKHO OBITh ChelleHo. KpacHoe Msico niau OEKOH coJiepskaT MHOTO
JKUpa M X0JIECTEpUHA, TTO3TOMY HX cileayeT uzberats. fifia, cyxue 00061, Tody, COS U Opexu
MOTYT OBITh aTbTEPHATUBHBIM UCTOYHUKOM Msica. OHHU SBISIOTCS OCHOBHBIM UCTOYHHUKOM
Oelka, JxeJe3a, MMHKa 1 BuTamuHa B12. 2-3 mopiiuu Msca HeoOXO0UMBI.
5. 3epHoBrie: Croia BXOIST BCE 36pPHOBBIE, UEUEBHIIA, XJ1€0, MaKapOHHBIE U3/IEIHS, KPYITBI 1
puc. DTO OYeHb BaKHAS TPYIIIA MPOJIYKTOB MUTAHUS, TaK KaK OHA 00ECIIeUnBaET YHEPTHIO 32
CYET COJCPIKAIIUXCS B HUX YIJICBOJIOB.

CMBICI CITyXEHUS

[Togaua He 03HauaeT, 4TO €1a IOJDKHA OBITh ChelleHa 3a OJUH pa3. Eciiu BbI chenute 72 cTakaHa
nacThl, To 3T0 1 mopuus u3 6-11 nopuuii B gens. [Ipu aTom, ecinu y Bac ectb 0den u3 2
yanarTy, | 3eIeHoro oBoila, 1 yeueBuIpl, 1 Kycka ppIObl MIIM KYpHIIbL, cajlaTa U 1 cTakaHa
Horypra, To y Bac OyJyT MOPIUHU U3 KAXKIOW TPYIIITEI MPOAYKTOB. PeKOMEHTyeTCsl €XKeTHEBHO
yrnoTpeOasaTh 2 MUCKU (HPYKTOB, 2 U /4> CTakaHa OBOIIEH, 3 YHIIUH 1eTbHO3EPHOBBIX MPOIYKTOB

1 2-3 cTakaHa 00€3)KUPEHHOTO MOJIOKA KaXKIbIH J€Hb. ITO JIOJDKHO COOJIIOIaThCS.

M CcTOYHNKH:

1. AHIIMIACKUH SI3BIK TSI CIICUATKCTOB cdepsl odmecTBeHHoro nutanus = English for
Cooking and Catering: Yue6. [Tocobue st ctya. cpen. npod. yued. 3aBeeHui
/H.N.1llepbakoBa, H. C. 3Benuroposckas. -15-e uzn. crep.— M.: 3naTensckuii meHTp
«Axanemusy», 2020. - 320c.

2. Dnextponnsii nctounnk: URL: https://mocomi.com/the-food-pyramid/

4. KPUTEPUM OLIEHKHU BBIIMTOJTHEHHBIX 3ATAHUI (06mue TpedoBanus)

Bua pador

Kpurepun onenkn

Banasl

Brinonnenue 3aganus

33.IlaHI/Ie BBITIOJTHCHO ITOJIHOCTBIO C OTJIIMYHBIM
Ka4€CTBOM OCI)OpMJIeHI/IH OTYCTAa, pallMOHAJIbHBIM
HCII0JIb30BAHUEM BPEMEHU, CaMOCTOATCIbHBIM
IJIAHUPOBAHUECM U OPT: aHU3aLMeH.

3ajaHue BBINOJIHEHO C HE3HAYUTEIbHBIMU
HeZ0YeTaMHU, XOpollee KauecTBO 0(hOpMIICHHUS OTUETA,
coOI0/IeHE OTBEJCHHOTO Ha BBITIOJIHEHUE 3aaHUSI
BPEMEHHU, CAMOCTOSITEIIbHOE BBITIOJIHEHHUE 3aJaHUs
MIPU HECYIECTBEHHOW MTOMOIIIH MPEToAaBaTesl.

y,[[OBHCTBOpI/ITCJ'IBHOC BBITIOJTHCHHEC 3aaHus, IIOMOIIb
npenoaaBaTeis B IIJIAHUPOBAHWHW W BBIIIOJIHCHHUN
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3aJlaHusl, OTACIbHBIC OMMMOKH U HETOYHOCTH B
dbopMynupoBKax, 0pOPMIICHUN OTUETA,

HAapyICHU B OpraHru3aln U IJIaHUPOBAHHUHU pa6OTBI.

Hey,[[OBJIeTBOpI/ITeJIBHOC BBITIOJIHEHUEC 3aJaHus, C
rpyObIMU OIMOKaMu B OTYETE U 3alIUTE PabOTHI, O3
COOJIFOJICHUSI, OTBEJICHHOT'O Ha BBIIIOJIHCHUE 331aHHs
BPEMCHHU, HEYMEHHE CAMOCTOSITEIILHO
OpraHu30BBIBATH M IUIAHUPOBATH PaloTYy.

Brmonnenue 3aJaHusg
C HApYHICHUAMHA
CPOKOB CJlavH.

3a,HaHI/Ie BBITIOJITHEHO BO BPEMA KOHCYJ'IBT&LIHIZ, ITO3KE
YCTAaHOBJICHHOI'O CPOKa OLICHUBACTCA 110
AHAJIOTUYIHBIM KPUTCPUAM.
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5. CHUCOK UICTOYHHUKOB UH®OPMAIIUU:

OCHOBHBIC UCTOYHUKH:
1. Anrmiickuil A3bIK JUIS ClieqUMaInCcToB cepsl o0mecTBennoro nuranus = English for
Cooking and Catering: Yue6. [Tocobue st ctya. cpen. npod. y4ued. 3aBeneHuit

/H.M.1lep6akoBa, H. C. 3Benuropojckas. -15-e¢ uza. crep.— M.: U3gatenbckuii ieHTp
«Axamemus», 2020. - 320c.

I[OHOJIHI/ITCHBHBIG HUCTOYHHKU:

1. T'onyGes A.Il., H.B. bamox Anrmmiickuii s3bIK: yueOHUK it yupexaenuit CI10. -19-e uz .
crep. - M.: U3narenbckuii neHTp «Axagemus». 2020. — 336 c.: ui.
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